Marination and packaging impact on textural properties of home-frozen broiler breast fillets.
Different packaging is available to consumers, and marination is widely applied. However, their effects on the quality of broiler breast fillets during home freezing are not well known to consumers. Therefore, the objective of this study was to evaluate the effect of packaging materials on the quality of chicken breast fillets after 1, 3, and 6 wk storage at -18°C. A total of 256 fillet were randomly placed in tray packs, freezer bags, butcher paper, and nonpackaged controls. Samples were analyzed for raw pH, color, percent moisture content, and TBA reactive substances (TBARS) at d 0 (only nonpackaged controls), wk 1, 3, and 6, and cooked texture and sensory attributes at wk 1 and 6. There were differences (P < 0.05) in pH, color, percent moisture content, and texture among the treatments by wk 6, but no differences (P < 0.05) in TBARS values and the sensory evaluation (tenderness, juiciness, and overall flavor) were seen. Consumers were not able to detect quality differences (P < 0.05) among treatments despite analytical differences. Experiment 2 was conducted to evaluate the effects of marination on the quality of chicken breast fillets after 2 wk of storage in a home freezer (-18°C). A total of 240 fillets were used in the treatments: nonmarinated fresh nonfrozen, nonmarinated frozen, marinated fresh nonfrozen, and marinated frozen. Fillets were vacuum-tumbled in a 10% solution yielding a final concentration of 0.45% sodium tripolyphosphate and 0.65% salt in the meat. Raw samples were evaluated for color, TBARS, and thaw loss. Cooked samples after 2 wk of storage were analyzed for cook loss, texture, moisture, and sensory evaluation (color, juiciness, tenderness, overall flavor, and preference). Both marinated samples showed better (P < 0.05) quality in terms of L* value, TBARS, cook loss, texture, moisture content, and better sensory attributes (except color) than nonmarinated samples. Quality of marinated samples was not negatively affected by home freezing after 2 wk.